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Fucus spiralis .. is an edible brown macroal
Eu'rope, Atlantic Islands, North America, Morocco and Westar,
;ni:zera:.,bqh!orutannins, sterols and fatty acids, which are a
e has 7 o
inﬂamm; t:::v snagcr::\f:ict?:st Eh:urn;lacologui propnetl.es, presenting not only antioxidant and ant
A ot Chemicu' asc;. cardio protective, anti-obesity and antidiabetic effects [3].
ek th,e seachem af ;:’r-o iles of F. spiralis life-cycle phases have not been explored:‘
ey a;‘d i ghas o] bt is research w?s to assess the F. spiralis chemical compaosition in
e e co;:n es by GC—M§ analysis, and to identify the differences and/or similariti
ponent analysis (PCA) tool, "
The GC-MS profiles of each life-cycle phase as well as im

Spiralis are disclosed., In both
s phases, alkanes, fatty acids, aldi
L ‘ . . , alditols, sterols, monogl
Iif:i;;:z‘oL \::rz identified, although the content of each compound and/t‘ar classgo‘f{:;r:' E:: ﬂ: :
thejwense :a eper;dent. For example, desmosterol and stearic acid are produced excll::sivrell S_IS
e More;; vesretahl ct::t stf.;ru; ionttlant in the juvenile phase is statistically lower than in mat:l:':
. 2 . ent of 1-palmitoylglycerol and 1-ol i irali
P18 / oleoylglycerol in F. spiralis is hi
Jp o a"i \?vr;a;s:.-ht;e:;?f these‘ cc:mpounds reported for the first time in this seaweedF.’ Simu;:ail?g::rlln
A ifferentiation betwe?n the analysed F. spiralis life-cycle phases along with tshy'
feap snurt;c;n:;ou:ds t:at contribute to this distinction (Fig. 1}. Our study confirms that :
phytochemicals with recognised health b i i ‘
2 of n enefits so its in di i
commended. But, its life-cycle phase should be considered before the collectio:s::;;\: uitarv 3
nt.
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Fig.1, Score plot of the PC 1 vs. PC 2.
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jon exchange resins presented a polymeric matrix with covalently attached ionized functional
groups, electrically neutralized by movable ions of opposite electrical charge present in the wine,
Cationic resins in acid cycle are the only authorized by the International Organisation of Vine and
wine for wine treatment, according to the Resolution 43/2000 (1] for wine treatment. However,
in order to get an equilibrated wine the wine treated by ion exchange resin must be mixed with a
percentage of untreated wine.
in this study was used a red wine from the Douro Valley and a pH-5tab/AER |aboratory ion
exchange resin. The alm of this work was to evaluate the impact of ion exchange resins on red wine
phenolic comupasition, mineral composition, chromatic and sensory characteristics.
The experiment was carried out at Gran Cruz Winery and the percentage of treated red wine was
30% (total of 1000L). Conventional oenological parameters were determined using a FTIR Baccus,
chromatic characteristics were determined using the Cielab method according to OIV [2], total
phenols, flavonoids and non-flavonoids were determined according Kramling and Singleton [3] and
the phenolic profile was determined by HPLC according to Guise et al [4]. Finally, sensory analysis
was performed by a trained panel of 7 members and fifteen attributes - visual (limpidity, colour],
aroma (aroma intensity, fruity, floral, vegetable, oxidised, chemist) and taste (sweetness, acidity,
bitterness, flavour intensity, body, balance, persistence) - assessed using a ten-point intensity scale
{150 4121, 2003).
Red wine treated with jon exchange resins,
compared to untreated one. Calcium, magne:
jon exchange resin (Table 1}. Regarding sensory characteristics,
resins seems to improve some sensory attributes, namely aroma and taste.

presented lower concentration of phenolic compounds
sium and potassium decrease in wines treated with
wine treated with ion exchange

Wine Sample Calcium Magnesium _ Potassium Sadium
Control 52,15+2.42% 86.96:0.36° 1092.68+8.72° 36.70+0.282
31.57+2.420 51.67+0.36Y 696,93+1.990  37.1010.71°

potassium and sodium concentration in mg/L of control wine {Cantrol) and
wine treated with lon exchange resin {Resin).

Resin
Table 1. Calcium, magnesium,

Different letters for statistical different means, p<0.05; Tukey-test
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